Iii  order  to  continually  present  the  finest  choice  of  wines, 
we  will  occasionally  offer  special  selections  in  place  of  the  listed  wines. 


CHAMPAGNE 

Mo£t  &  Chandon  NV  Brut 
An  assemblage  of  Chardonnay,  Pinot  Noirand  Pinot  Marnier, 
which  leaves  behind  a  sense  of  harmony  and  mellowness. 


Domaine  Roland  Sounjt  Rully 
A  concentrated  wine  full  of  flowery  aromas 
with  elegant,  harmonious  flavors  of  exotic  fruits,  including  pi 


CALIFORNIA  WHITE  WINE 

Rodney  Strong  1998  Sonoma  County  Chardonnay 
A  delightful  blend  of  tropical  fruit,  apple  and  pear  flavors. 
Pleasant  and  fruity  in  the  mouth  with  hints  of  butter  and  vanilla, 
this  wine  is  light,  smooth  and  silky. 


FRENCH  RED  WINES 

Bordeaux 

Chateau  Verdignan 

With  firm,  well-rounded  tannins, 
wine  unfolds  on  the  palate  with  a  rich,  harmonious  combination, 
leaving  the  taste  with  a  sensation  of  balance  and  plentitude. 


Burgundy 

La  Font  du  Goutant  ChAteauneauf-du-Pape 
With  its  intense  ruby  red  color,  this  subtle  wine  boasts  good  structure. 
The  nose  reveals  a  harmonious  bouquet  of  spices  and  prunes. 


CALIFORNIA  RED  WINE 

Kendall-Jackson  1  997  Vintner's  Reserve  Pinot  Noir 
Ripe  fruit  flavors  retain  their  grace  and  finesse  through  the  persistent  finish. 
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Continental  Airlines 
proudly  presents  our  award-winning 

B  U  S  I  N  E  S  SJl  R  S  T 

inflight  service 


The  Confrerie  dc  la  Chaine  dcs  Rotisseurs  is  the  premier 
International  Food  and  Wine  Society,  which  was  originally  established 
in  1248  during  the  reign  of  French  King  Louis  IX,  as  the  Royal  Guild 
of  Oyers  Rotisseurs  (Goose  Roasters).  The  object  of  the  Guild  was 
to  perpetuate  the  standards  of  quality  befitting  the  Royal  Table. 


Continental  Airlines  has  been  designated  as  the  exclusive  carrier 
of  the  Confririe  de  la  Chaine  des  Rotisseurs,  Bailliage  des  Tlats-Unis. 


MICOOM  I 


TO  BEGIN 


Warm  roasted  nuts 
served  with  your  preferred 
cocktail  or  beverage 


APPETIZER  CART 

Smoked  tuna  and  saffron  shrimp 
Black  Forest  ham  and  air-dried  beef  with  melon 
Cocktail  sauce 


SALAD 

Fresh  seasonal  greens  including  iceberg  and  romaine  lettuce, 
lollo  rosso  and  frisee  with  cucumber,  red  bell  pepper 
and  crispy  noodles 
Offered  with  your  choice 
of  ginger  soy  or  creamy  herb  dressing 


Freshly  baked  bread 
and  assorted  rolls  with  butter 


EXECUTIVE  MEAL  OPTION 

If  you  should  prefer  more  lime  to  work  or  relax, 
we  suggest  this  complete  meal  presented  all  at  once, 
whenever  you  wish. 


Appetizer  Salad 

Fresh  seasonal  greens  including  iceberg  and  romaine  lettuce, 
lollo  rosso  and  frisee  with  cucumber,  red  bell  pepper 
and  crispy  noodles, 

topped  with  smoked  tuna  and  saffron  shrimp 

Offered  with  your  choice 
of  ginger  soy  or  creamy  herb  dressing 


Entree 

Please  choose  your  main  course 
from  the  entree  selections  featured  on  this  menu 


Chocolate 


MAIN  COURSES 


Chefs  Preference 

Grilled  veal  chop  offered  with  morel  sauce, 
accompanied  by  mashed  potatoes  with  fried  onions 
Salsify  with  herb  butter  Grilled  cherry  tomato  Broccoli 


Breast  of  Chicken 

Grilled  breast  of  chicken  complemented  by  cognac  sauce, 
served  with  a  stir-fried  vegetable  mix  including  carrots,  bamboo  shoots, 
shiitake  mushrooms,  and  red  and  green  bell  peppers 
Steamed  rice  Carrot  and  daikon  julienne 


Turbot 

Seared  turbot  enhanced  by  lemon  herb  sauce, 
presented  with  sliced  carrot  and  zucchini 
Turned  potatoes  with  parsley  Sauteed  spinach  with  butter 


Chinese  Noodle  Bowl 
Flat  egg  noodles 

accompanied  by  sliced  beef  with  black  bean  sauce, 
red  bell  pepper  and  choy  sum 


Steamed  rice  is  available  upon  request  to  accompany  any  entree 


FRUIT  AND  CHEESE 

Select  cheeses  accompanied  by  fresh  seasonal  fruit, 
assorted  cheese  biscuits  and  rolls, 
served  with  aged  Port  wine 


DESSERT  CART 

Featuring  a  choice  of  an  ice  cream  sundae  offered  with  your  choice  of  loppings 
or  warm  apple  cobbler  with  vanilla  ice  cream 


Freshly  brewed  Timothy's  Custom  Roasted  Italian  Blend  Gourmet  Coffee 
Timothy's  Verona  Blend  Decaffeinated  Coffee 
Selection  of  leas  including  Chinese  specialty  leas  with  a  choice  of  milk  or  lemon 
Hot  chocolate 

Enjoy  a  cup  of  freshly  brewed  Timothy's  Italian  Blend  Espresso  or  Cappuccino 
available  exclusively  in  BusinessFirst  on  our  777  and  767  aircraft. 


We  apologize  if  occasionally  your  choice  is  not  available 


SKYSNACKS™ 

Refreshments  and  a  selection  of  light  snacks  will  be  available. 
Please  help  yourself. 


mid-flight  refreshment 

Chinese  Noodle  Soup 
Roast  duck  and  Lai-fan  rice  noodle  soup 
accented  by  choy  sum,  carrots  and  yellow  chives 


Assortment  of  Dim  Sum 
Chicken  bun 

accompanied  by  sin  mai  and  dumpling 
Thai  chili  sauce  Soy  sauce 


Selection  of  Open-faced  Sandwiches 
Roast  beef  with  gherkin  pickle 
Zucchini,  sun-dried  tomato  and  grilled  bell  pepper 
Smoked  salmon  and  capers 


Chocolate 


LIGHT  MEAL 


Will  be  offered  prior  to  landing 


APPETIZER 

Fresh  seasonal  fruit 


Freshly  baked  bread  and  assorted  rolls  with  butter 


MAIN  COURSES 

Rice  Bowl 

Char-sui  pork  enhanced  by  sweet  soy  sauce, 
served  with  egg  fried  rice  and  a  sauteed  vegetable  mix 
including  carrot,  mushroom,  celery  and  peas 


Leek  and  Bacon  Quiche 
Accompanied  by  grilled  chicken  sausage, 
Canadian  bacon  and  a  cherry  tomato 


Congee 

Traditional  Chinese  cereal 


Sliced  Beef 

Served  with  roasted  peanuts 
and  Szechuan  cucumbers 


Chocolate 


Freshly  brewed  Timothy’s  Custom  Roasted  Italian  Blend  Gourmet  Coffee 
Timothy’s  Verona  Blend  Decaffeinated  Coffee 
Selection  of  teas  including  Chinese  specialty  teas  with  a  choice  of  milk  or  lemon 
Hot  chocolate 


We  apologize  if  occasionally  your  choice  is  no l  available 
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APPETIZER  SALAD 
Iceberg  and  radicchio  lettuce 
with  julienned  carrots  and  pan  tried  salmon 
Ottered  with  French  dressing 
Dinner  roll  with  butter 

MAIN  COURSES 
Steak 

Enhanced  by  satay  sauce 
Steamed  rice  Sautded  vegetables 
Scallops  and  Halibut 
Bell  pepper  rice  Sauteed  mushrooms 

DESSERT 

Caramel  tlan  with  whipped  cream 


MID-FLIGHT  REFRESHMENT 
Ham  and  cheese  sandwich  with  lettuce  on  white  bread 
accompanied  by  chicken-flavored  noodles 


PRE-ARRIVAL  SNACK 
Orange  juice  Fruit  appetizer 
Blueberry  muffin  and  roll  with  butter 
Leek  and  Bacon  Quiche 
Served  with  broccoli  tlorets,  Canadian  bacon 
and  a  cherry  tomato 
Assortment  of  Dim  Sum 

Including  a  shrimp  and  chive  dumpling  and  pan-fried  pork  bun, 
accompanied  by  Chinese  noodles  with  carrots,  mushrooms, 
julienned  cabbage  and  spring  onions 

Mint  candy 


tal  Airlines 


Breakfast 


SHANGHAI  -  HONG  KONG 
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Fresh  Fruits 


Scrambled  Egg 
Pork  Sausage 
Baked  Bean 

Roasted  Potato.  Tomato 
or 

Fried  Udon  with  Pork  and  Vegetables 
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Roll,  Butler 
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Tea-Ceylon,  Japanese,  Chinese 
Freshly  Brewed  Coffee 
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Ug  apologize  if,  due  lo  previous  passenger  selection, 
your  choice  is  not  available. 
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BREAKFAST 


SHANGHAI  -  HONG  KONG 


Fresh  Fruits 


Scrambled  Egg  with  Fried  Chicken 
Potato  Slices 
Broccoli.  Cherry  Tomato 

Fried  Tomato  Rice  Noodle  with  BBO  Pork 
Fried  Pork  Dumpling 

Pancuke  with  Apple  Compote 


Fruit  Yoghurt 


Bread  Basket 


Butter,  Preserve 


Tea  -  Ceylon,  Japanese,  Jasmine,  Oolong 
Freshly  Brewed  Coffee 


Continental  breakfast  w  ith  fruit  yoghurt,  cereal 
anil  selection  of  bread  roll  is  available  inflight. 
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WINE  &  COCKTAU.  SELECTION 


APERITIFS  &  COCKTAILS 

Sweel/Diy  Vermouth 
Bloody  Mary,  Screwdriver 
Sweet/Diy  Martini,  Manhattan 
Rum,  Gin,  Vodka 

WHISKIES 

Cliivas  Regal  12  Yrs  Scotch  Whisky 
Bourbon  Whisk)' 


WINES 

Champagne  Moet  Chandon 
Brut  Imperial  N.  V. 

Geyser  Peak 
Chardonnay  99 
California  White  Wine 

Bordeaux 

Chateau  Larroque  98 
French  White  Wine 

R.H.  Phillips 
Cabernet  Sauvignon  98 
California  Red  Wine 
Barak's  Bridge 
Cabernet  Sauvignon  99 
Yarra  Valley 
Australia  Red  Wine 

COGNAC  /  LIQUEUR 

Hennessy  VSOP  /  Baileys 

PORT 

Graham's  Port  94 

BEER 

International  Selection 

NON-ALCOHOLIC  BEVERAGES 

Orange  Juice  Tomato  Juice  Apple  Juice 
Soft  Drinks  Mineral  Water 


B030I 


Lunch  /  Dinner 


HONG  KONG  -  SHANGHAI 


Smoked  Salmon  with  Apple  Salad 


Hainan  Chicken  with  Rice 
Chinese  Green 


Panfried  Pork  Loin  with  Balsamico  Sultana  Sauce 
Linguine 
Broccoli 
Pumpkin 

Sauteed  Beef  Slices  with  Mango 
Steamed  Rice 


Tiramisu 


Cheese  and  Cracker 


Bread  Basket 


Tea  -  Ceylon,  Japanese,  Jasmine,  Oolong 
Freshly  Brewed  Coffee 


1  available  on  request. 
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WINE  &  COCKTAIL  SELECTION 


Lunch  /  Dinner 


APERITIFS  &  COCKTAILS 
Sweel/Dry  Vermouth 
Bloody  Mary,  Screwdriver 
Sweet/Dry  Martini,  Manhattan 
Rum,  Gin.  Vodka 

WHISKIES 

Chivas  Regal  12  Yrs  Scotch  Whisky 
Bourbon  Whisky 

WINES 

Henri  de  Villamont 
Cabernet  Sauvignon  98 
French  Red  Wine 
Fortant 

Chardonnay  98 
French  White  Wine 

COGNAC 
Hennessy  VSOP 

BEER 

International  Selection 

NON-ALCOHOLIC  BEVERAGES 
Orange  Juice  Tomato  Juice 
Soft  Drinks 


HONG  KONG  —  SHANGHAI 


Cucumber  Salad 


Kuhg  Pao  Chicken 
Steamed  Rice 
Chinese  Green 


Spaghetti  Bolognaise 


Mocha  Mousse 


Roll,  Butter 


Tea-Ceylon,  Japanese,  Chinese 
Freshly  Brewed  Coffee 


Y0301 


We  apologize  if,  due  to  previous  passenger  select  ion, 
your  choice  is  not  available. 
KAS00/S04/S06-MH3YOBSHA 


Welcome  Aboard 
United  Airlines 
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Cocktails  and  Beefeater  Martini  Smirnoff  ibdko  Martini 
Aperitifs  Japanese  Sake  Bloody  Mary  Screwdriver 
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Spirits 
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J  &  B  Scotch  Ds war’s  White  Labs l  Scotch 

Crown  Royal  Canadian  Whisky  Beefeater  Gin 

Tanqueray  Gin  Smirnoff  \bdka 

Jack  Daniel’s  Tennessee  Whiskey  RonRico  Rum 
Wild  Turkey  Bourbon 

Beers 

M->v 

nfii 

A  selection  of  American  and  Imported  Beers 

Champagne 
zr  -v  > 

#« 

Veuve  Clicquot  Brut 

Wines 

V  d  > 

M-,i 

Premium  California  and  French  Wines 

Liqueurs 

i) 

Remy  Martin  S 'SOP  Cognac  Kahlua 

Grand  Marnier  Dry  Sack  Sherry 

Baileys  Irish  Cream  Amaretto  Di  Saronno 

rthsL  -s)^) 

Other  Juices  Milk  Carbonated  Beverages 

Beverages  Tea  Coffee  Decaffeinated  Coffee 

Kimki 

A  eV  -§•■£. 


San  Francisco  to  Tokyo 

Appetizers 

Western  Luncheon  Service 

Enjoy  a  selection  of  Salmon  Roulade,  Snow  Crab 

Claw,  Roast  Beef  Roll  Diplomat  and  Salmon 

Naruto  Sushi. 

Salad 

A  combination  of  Leafy  Greens  and 

Fresh  Vegetables. 

Entree  Selections 

Filet  Mignon 

Tenderloin  of  Beef  with  Mathurini  Sauce 
enhanced  with  Port  Wine  and  Red  Currants. 

Served  with  Berny  Potatoes,  Green  Beans  and 

Baby  Carrots. 

Pacific 

Northwest 

Salmon 

Salmon  Fillet  layered  with  Fish  Mousse, 
complemented  by  a  White  Wine  Cheese  Sauce. 
Accompanied  with  Green  Beans  and 

Baby  Carrots. 

Japanese  Luncheon  Service 

Shokado  Bento 

A  traditional  Japanese  meal  featuring  Beef 

Teriyaki,  Crab  Legs  with  Vinegar  Sauce,  Grilled 
Shrimp,  Boiled  Chicken  with  Vegetable  Garnish, 
Steamed  Rice  with  Mushrooms  and  Chicken, 

Cooked  Vegetables. 

Served  with  Osuimono  Soup  and  Fresh  Fruit. 

Dessert 

Following  your  dinner  service,  we  hope  you 
will  enjoy  . . . 

Raspberry  Mousse  in  a  Chocolate  Cup. 

We  apologize  if  occasionally  your  choice  is  not  available. 
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UniTED  AIRLinES 


Cocktails  and  Aperitifs 

$2.00 

J  &  B  Scotch  Dewar's  White  Label  Scotch 

Crown  Royal  Canadian  Whisky  Beefeater  Gin 
Tanqueray  Gin  RonRico  Rum  Smirnoff  Vodka 
Wild  Turkey  Bourbon 
Jack  Daniel’s  Tennessee  Whiskey 

Premium  Beers 

D$ii 

$2.00 

A  selection  of  American  and  Imported  Beers 

Wines 

S;S 

$2.00 

Fetzer  Cabernet  Sauvignon 
California  Crest  Sauvignon  Blanc 

Liqueurs 

mmm 

$2.00 

Remy  Martin  V.S.O.P.  Cognac  Grand  Marnier 
Kahlua  Dry  Sack  Sherry 

Amaretto  Di  Saronno  Baileys  Irish  Cream 

Other  Beverages 

Juices  Tba  Coffee  Soft  Drinks 


Hong  Kong  to  Seattle 

Dinner 

ejfe*  ! 

Salad  Appetizer 

Shrimp  with  Crisp  Vegetables. 

Sherry  VinegarAValnut  Dressing 

mmm 
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Beef  Tenderloin  Medallions 

Green  Peppercorn  Sauce 

Dauphinoise  Potatoes  Carrots 

i 

m-, t  1 

or 


Ling  Fish 

Sweet-Sour  Sauce 

Steamed  Rice 

$81® 
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mm 

Dessert 

Ibsca  Cake 

Breakfast 

Offered  prior  to  arrival. 

Fresh  Fruit  Starter 

Spanish  Omelette 

Smoked  Pork  Loin  Hash  Brown  Potatoes 

MiAl*)  iRilFMl 

Fresh  Fruit  Plate 

Yogurt 

mm 

lll>  apologize  if  occasionally  your  choice  is  not  available. 

